BEST-EVER ROAST CHICKEN

One easy technique
C I perfect results every time
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Spring!
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Mini Food, Big Rewards
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Yields 12 mini pizzas
serves 4 as a main course

5 tsp extra-virgin olive ol

% b pizza dough, preferably whole wheat,
thawed if frozen

1 14%-01. can whole tomatoes, drasned
1 tsp. dried oregano
1 large clove gariic, chopped
Kosher salt and freshiy ground black pepper
2 cups lightly packed arugula, chopped

¥ cup thinly shoed roasted red peppers
(rinsed if jarred)

1% oz thinly sliced prosciutto di Parma, cut
into thin strips (about % cup)

1 cup grated part-skim mozzarelia
W% cup freshiy grated Parmigianc-Reggiano
Crushed red pepper flakes (optional)
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Spread about 1 scant




